Uncooked Breaded Boneless 24 / 140 g 50z
Stuffed Breasts of Chicken with Rib Meat CODE 095503

Chopped and Formed Tr
C(;)EDON SWISS SUTICN T
iy Valeur Nutritive
Filled with Blended Cheeses and Cooked Ham DEPARTMENT OF Per 100 g/ Par 100 g
PRODUCT OF U.S.A. i
Non Cuites Faléles Panées Désossées Amount / Teneur
Poitrines de Poulet Farcies avec Viande de Cote KEEP FROZEN Calories / Calories 211.5
Hachées et Formées CORDON SU ISSE GARDER GBNGELE Total Fat / Lipides 12.7 g
avec un Mélange de Fromage et Jambon Cuit -1 Bn C / nu F OR BELOW Saturated / Satures 3.185 g
PRODUIT DES E. .U.A. + Trans / Trans 0.40 ¢
INGREDIENTS: CHICKEN BREAST WITH RIB MEAT WATER, BLEACHED WHEAT FLOUR, PROCESSED SWISS AND CHEDDAR CHEESES, COOKED HAM, SAT.WHEY POWDER, SODIUM PHOSPHATE RoasT chicken rvoug, | -Colesterol/ Cholesterol 59.92 mg
YELLOW CORN FLOUR, BUTTERMILK POWDER, SUGAR, DEXTROSE, SPICE, ROMANO AND PARMEAN CHEESES, YEAST SOYBEAN OIL, BAKING POWDER, COLOURS, ONION POWDER, FLAVOUR, GARLIC POWDER. BROWNEDIN | Sodium / Sodium 530.4 mg
CANOLA AND)/OR SOYBEAN OIL. CONTAINS: WHEAT, MILK, SOYA. Carbohydrate / Glucides 7.4 g
INGREDIENTS: POITRINE DE POULET AVEC VIANDE D COTE, EAU, FARINE DE BLE BLANCHIE, FROMAGES SUISSE FONDU ET CHEDDAR, JAMBON CUIT, SEL, LACTOSERUM EN POUDRE, PHOSPHATE DE SODIUM, SAVEUR DE Fiber / Fibres 0.265 g
POULET RO, FARINE DE MAIS JAUNE, BABEURRE EN POUDRE, SUCRE, DEKTROSE, EPICE, FROMAGES ROMANO ET PARMESAN, LEVURE, HUILE SOYA, POUDRE A PATE, COLORANTS, POUDRE D'OIGNN, AROME, POUDRE DAL T
RISSOLEE DANS HUILE CANOLA ET/0U SOYA. CONTIENTS: BLE, LAIT, SOYA. Ugars: at 929 9
COOKING INSTRUCTIONS*: THIS PRODUCT IS UNCOOKED, COOK THOROQUGHLY BEFORE EATING. Protein / Proteines 16.97 9
CONVENTIONAL OVEN: BAKE FROM FROZEN IN A PREHEATED OVEN AT 205°C / 400°F FOR 30 MINUTES. . . . .
CONVECTION OVEN: BAKE FROM FROZEN IN PREHEATED OVEN AT 165°C / 325°F FOR 30 MINUTES . Vitamin A / Vitamine A 33.5 RE
*COOKING TIMES MAY VARY. Vitamin G / Vitamine G 0.60 mg
MODE DE CUISSON*: PRODUIT NON CUIT, BIEN CUIRE AVANT DE CONSOMMER. Calcium / Calcium 72.2 mg
AU FOUR ORDINAIRE: PRECHAUFFER LE FOUR A 205°C / 400°F. CUIRE 30 MINUTES. Irﬂﬂ / Fer 0 76 m
FOUR CONVECTION: PRECHAUFFER LE FOUR A 165°C / 325°F. CUIRE 30 MINUTES. = 9
*LE TEMPS DE CUISSON PEUT VARIER.

Barber Foods, Portland, Maine 04112 U.S.A. 60073461955037 NET 3.4 kg 71.51b
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CORDON SWISS 24/198g 7oz

Uncooked Seasoned Breaded Boneless

Breasts of Chicken with Rib Meat and Chicken Skin

Chopped and Formed

Filled with Processed Swiss and Cheddar Cheese

and Cooked Ham

PRODUCT OF U.S.A.
EOGRNDON SU [SSE
00 Cuites Assadecnnbes Paoées Désossées KEEP FROZEN

FPoitrines de Poulet avec Viande de Cote et Peau de Poulet H
Hachées et Formées GARDER CONGELE
Fargies de Fromage Suisse Fondu et Cheddar et Jambon Cuit -18°C / 0° F OR BELOW

PRODUIT DES E-U.A.

INGREDIENTS: (HITEN BELASTS WITH 38 MEAT, PROCESSED TS5 AND DSEDGAR (HEESES {IWILK INEREDENTS, SALT BACTERMAL CLATURE, MACROBUL ENTYME], CREAM, SODRM PROSPHATE, SAT), CHOEN

SN, WATER, UEACHED WHEAT 7L.0GR, CDOUED Skl DCE SUSHCH, WHEY, SALT, SO00LM PROSPRATE, ROWST CHICEIN FUBOUR, YFELOW CORN F40UE, SO, BUTFFRMGLE PONDER, DEXTRDSE, SOVREAN OIL, SACE,

ECANTD D) PARMESAN (HEESES (MALK RACTHE (LRPORE SAT SONERC W00, MOCROBUAL ENTYME), VEAST, RAKNG POWTER, OWION POWDER, (OLOURS, FUAGTUR, GAELC POWDER PREBROWNED I (ANDLA

2D SOVEEAN O COMNTIMNS: MALK, WHIEAT, SOTA.

INGREDIENTS: POMRNES OF POILET AVEC VWADE OF (COTE, FROMAGES SURSSE FONDU T CHEDOME ([SURSEMNCES LWTERSS, SH, (UTLRE

‘SOOI, L, WEMMHEHMMMH{MEQWMELMHMHNEPDW 3

POUDRE, DEVTROSE BULE S0, (PCE, FROMAGES Rt FT PuRESa (LT, (LAPLEE RALTERENG S ACOE SORBIOUE EXTYME MSCROBENAR), LFVURE, POLIDES & PLIE, PODEE (FONGNON, COLORANTS,

AR FORDREE AL ISSOLEES A |'HORLE CANCRLA T, /OO HUMLE S0, COMTIENTS: LAIT, BLE, SO

COOKING IMSTRUCTIONS®; THIS PRODUCT 15 UNCOOKED, COOK THORDUGHDY BEFORE EATIMNG.

COMVENTIOMAL OVEN: BAKE M A PREEHEATED OVEN AT 220°C (W25°F) FOR 30 MINUTES.

CORVECTICR OVEN: BAKE 30 MEUTES AT 180°C (250°F)

SCOOKIMG TIMES MAY VARY, " mi

MODE DE CLUISSOMN": FRODUIT MCE CLIT, BEMN CURE AMANT DE COMSOMMER, |

AL FOUR ORDBMAIRE: PRECHALFFER LE FOUR A T30°C (425°F). CURE 30 MINUTES, [

FOUR CONVECTION: CUIRE 20 MINUTES A 180°C [350°F)

"IE TEMPS DE CLASSOM PELIT VAREER i
0073661957031

Barber Foods, Portland, Ma

U.S.A

e 099703

Nutrition Facts

Valeur Nutritive
Per 100 g/ Par 100 g

Amaaunt | Teneur

Calories / Calories 214.06

Total Fat / Lipides 13.04 g
Saturated / Saturés 3.38 [

+ Trans | Trans 0.21 g

Cholesteral / Cholestéral 54.53 myg

Sodium ( Sedium 510,95 mg

Carbohydrate / Glucides 7.289
Fiber | Fibres 0.237 g
Sugus [ Smcres 0,69 g

Protein / Protéines 17.07 g

Vitamin A [ Vitamine A 47.227 RE
Vitamin C / Vitamine C 0.691 mg
Caiciom / Calcium 89.668mg
iron / Fer 0.675mg

NET 4.76 ka 10.51b
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FOR FURTHER PROCESSING

Raw Breaded Stuffed

Chicken Breasts with Rib Meat
Filled with Garlic Butter and Parsley
KIEV

INGREDIENTS: Chicken Breast with Rib Meot (Marinated up to 8% with a Solution of Water,

Rice Starch, Sodium Phosphate, Roast Chicken, Solt, Sugor, Onion Powder, Natural Flovoring),

Butter (Cream, Milk, Salt, Annatto [Color]), Bleached Wheat Flour, Water. Contains less than 2%

of the following: Holf ond Holf Creom (Grode A Milk, Grade A Heavy Creom), Dried Whey, White KEEP FROZEN
Whole Wheat Flour, Borley Flour, Yellow Com Flow, Soybean Oil, Solt, Modified Food Storch 0° F OR BELOW
(Potato), Buttermilk Powder, Spice, Dextrose, Romono & Parmeson Cheese (Posteurized Cows’

Milk, Cheese Cultures, Solt, Enzymes), Gordic Powder, Dried Yeost, Natural Flovorings, Paprika

Extroct (Color), Dried Porsley, Turmeric Extroct ond Annatto Extroct (Color). Prebrowned in

Vegetable Oil.

CONTAINS: MILK, WHEAT BLOK507
7026003

Prepared By AdvancePierre Foods | Barber Foods, Portland, ME 04112 (800) 341-0451
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Italian Style |

Raw Chicken Tenders

CHICKEN TENDERLOIN FRITTERS ENHANCED WITH UPTO 15% SOLUTION FOR
TENDERNESS AND JUICINESS )

UB038343NS.10

IHGREDIENTS: CHICKEN TENDERLO NS (CONTAINING

e o

L | et | T e o omnaney | RAW-DO NOT MICROWAVE ¥ N s &4 /) nNE

! SaningePerContaber About e | MUACKFETERBURAC IS, 5154, ONDK 0 HELP PREVENT FOUOBORNEILNESS CAUSED BY EATING AW POULTRY 3 o/’\ tallan St le a-j =

e e gooking In’structions: * MICROWAVE 3 @) Eb} | 2t AP Abll ol y = =

A — o 450°F P 2 ==

] SatwatedFat1g 5% | ENIYNES) SOYBEAN OIL, NATURAL FLAVORNGS, g s oot o =)

' Trene Fat0g DRIED PASLEY, LEMVENNG mdoNocacuk 2. Remove frozen tenders from pouch and place evenly on o oM aw C en en Grs g =2

] Cholesterol 2mg 9% | PHOSPHATE SODIUM BICARBONKTE) OLEORESIK baking sheet. Chart ® —3

] i 570, | PAPRIKA AND OLEORESIN TURMERIC [COLOR). ——

' T PERAEONEIE. 3. Bake In preheated oven following the grld below. 200 O =

| | B wwery | e | o | e, | e == = CHICKEN TENDERLOIN FRITTERS ENHANCED WITH UP TO 5™ (UTION FOR RS
LT — o O Tpice | oo | gm0 | oo | o S2 85 = Quality Since 1955 TENDERNESS AND JUICINESS | A2 =
ViaminA0% o Vitamin 2% | ortmd MEOH12US A 6 pieces 10min.__| TURNpieces OVER | 10mi. 20 min. 2= Q : ) =
Caloium 2% _ron 4% A 9 pieces T0min. | TURNpleces OVER | 1imn. | 21 min. S= g ~— 3 - =,
mm:ﬂu‘&'ﬂ."..':fi:g. 12 pleces T0min, | TURN pieces OVER | 13 mn. 23 min, %E S . : E ED
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. EE W B || Copmipomimin | [ D68 ROEE (Comasial B e ) |< | O ==
S Laten atamg 2 et tan ot . Preheat of ) 3 = =]
Tommee ™ B gy | Mibibanthcomn, 2. Fry raw frozen tenders for 9 minutes. 2 $§ E: W / g ==
T P e 3. Draln and place on paper towel to remove excess oll. 350°F = My o=
SAFE HANDLING INSTRUCTIONS | | tendex moist chicken flavors For Food Safety, cook to a minimum internal temperature : = W lgﬂ ] m = =

|| et | | ecause we kavedone of 165°F measured by a meat thermometer, SC0 H) ’ 2 S=

[ %&“ﬁ%&&'ﬁ%&‘ everything, but cook them. Meat Thermometer instructions: ? / = : =2 .

: [ T Our pledge for quality, Insert meat thermometer into the middle of the thickest piece, = Saning

: e e freshness andvalue is the same being careful not to let the thermometer touch the pan. = g '. *m. % 2
& SHRFACES NCLUONE CUTTINE ECHALE) today as it was in 1955 when —

: "? W-‘:E'm"";-“" ereod we started our business. *Due to natural variation in the size and shapes of tenders, ; : w "I; Q =

: 7:::::; M additional cooking time may be required to fully cook the larger == . KEI' ROZEN m ;Q %] g

1 @- ST ?“‘/ tenders. Always achieve an internal temperature of 165°F measured 8 Q_ | [y o C

|1 L by a meat thermometer. S D NET WT 48 @mm (" @ off
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Raw Chlcken Tenders

SR CHICKEN TENDERLOIN FRITTERS ENHANCED WITH UPTO 15% SOLUTION FOR
TENDERNESS AND JUICINESS

NOTE: FINAL PHOTO IS IN PLACE
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enbarged to show quality
sarving supgesficn after baking

NET WT. 360Z (21B.4CZ.) 1021g  KEEP FROZEN 450 Individually

R AV [0S O o ANNMUR NERALTAPRATHE Calories Pouched
OF 165° NEASURED BY A MEAT THRNONETER per serving Entrees

UB054607TL.2

KIEV

Filled with Fasorful Carli Butter with Parsey and Ou‘ar
Delicately Caated with Crisp, Seasowed Breadis
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